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Tofiod 


Shrimp Gazpacho Ceviche 

Shrimp Marinated in Cold Tomato Citrus Broth With Cucumber, Red Onion, Chilies, and Avocado. 9 


Eda Mame 

Salted Soy Beans. 6 

Seared Tuna 

Sushi Grade Tuna, Cucumber Jalapeno Salad, Ponzu Sauce, Sesame Oil. 9 

Carpaccio 

Seared Beef Tenderloin, Fresh Horseradish, Balsamic Reduction, Shaved Farm, and 
Baby Green Salad. 8 

Marinated Olives 

Kalamata and Green Olives with Coriander Seed, Herbs, and Chilies. 5 

Caesar Salad 

Romaine, Shaved Farm, Anchovy. 6 

Caprese Salad 

Fresh Marinated Mozzarella, Beefsteak Tomatoes, Basil, and Balsamic Vinaigrette. 7 

Greek Salad 

Cucumber, Feta, Tomato, Onion, Kalamata Olive, Fresh Oregano and 
Champagne Vinaigrette. 7 

Salmon Roll 

Smoked Salmon, Goat Cheese, Red Onion, Capers, Fresh Dill, and Lemon Vinaigrette. 8 

Ham and Cheese 

Thinly Sliced aged Procuitto Ham, Marinated Manchego Cheese, and Grilled Artichokes. 9 


Hal VbieA 

Pork Tacos 

Chipotle Braised Pork, Fresh Guacamole, Guajillo Chile Salsa, Lime Creama, Queso Fresco. 8 

Short Rib 

Braised Beef Short Rib with Garlic Mash, Sauteed Spinach and Natural Reduction. 10 

Baked Prawns 

Shrimp Baked with Feta Cheese, Tomato, Garlic, White Wine & Herbs. 10 

Crab Croquettes 

Lump Crab Meat Croquettes, with Roasted Red Pepper Aioli. 10 

Calamari 

Fried Calamari, Served with Roasted Red Pepper Aioli, Cocktail Sauce, and Lime Creama. 8 

Baked Goat Cheese 

Breaded and Baked Served with Tomato Basil Sauce and Toasted Garlic Crostinis. 8 

Spinach and Artichoke Dip 

Baked with Fresh Farm and Basil, Served with Toasted Garlic Crostinis. 7 

Vegetable Risotto 

Creamy Risotto with shiitake Mushrooms, Asparagus, Truffle Oil, and Farm. 8 

Chicken Skewers 

Marinated Chicken Breast, Teriyaki Sauce, Aji Amarillo, Mashed Potatoes. 6 

Beef Skewers 

Marinated Hanger Steak, Aji Panca Sauce, Mashed Potatoes. 7 

Manchego Cheese 

Fried Manchego Cheese With Smoked Paprika Tomato Sauce. 8 






